DAIRY FREE CHRISTMAS MENU

¥ % Available all day | Two course £35.00 | Three course £42.00 per person
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Roast Red Pepper & Tomato Soup (V) Crispy Calamari
Basil oil Sweet chilli, caper & parsley dressing

Hummus & Chargrilled Pitta Bread (v) Honey & Chilli Crispy Chicken Wings E

Pickled red onion, diced cucumber, crispy Spring onions, sesame seeds
chickpeas, smoked paprika t
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}% Hot Smoked Salmon & Shrimp Fishcake +
A poached egg ¥
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MAIN COURSE +
Roast Turkey Pan Seared Seabass Fillets
Roast potatoes, festive vegetables, Parmentier potatoes, spring onions,
{@ red wine jus white bean purée, tomato, chilli salsa +
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| (/; ¥ Baked Arrabbiata Gnocchi (v) Pan Roasted Chicken Breast @‘
yj Roasted mediterranean vegetables, Parmentier potatoes, buttered cabbage
= vegan mozzarella & bacon, red wine jus ?
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1 {: 100z Ribeye Steak +£5.00 supplement Nut Roast (v) °
f/l/g + Chunky chips, roast tomato, Vegetarian stuffing, roast potatoes, +
\\\\‘ mushroom, red wine jus seasonal vegetables, vegetable gravy ¥ %
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DESSERT
3
Homemade Carrot Cake Selection Of Fruit Sorbet
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t Due to our cooking processes and kitchen set up there is a potential risk of cross-contamination of allergens. Allergen ¥
L information is available on request. A discretionary 10% service charge will be added to your bill on tables of 6 or more. .
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CHRISTMAS SIDES

Shredded sprouts & crispy bacon £4.50
Honey roast baby parsnips £4.50
Garlic, herb and maldon salt roast potatoes £4.50
Honey & mustard pigs in blankets £4.50

Homemade chips £4.50





